CLAIMS 

1. Meaod for «erilising food product, in partcular puree, aad/or 
concentrates, cornprfeing thedJsttoc u.d «.b,.qae„„^„ 

- heating ihe prodnct by Ejection of «eam at predetennked te»per«ur^ 
enrnire the asepsis of the product 

- mixing the product through least a «,.lc mi,., (105) to aUow a 
substantiaUy nnifeim distribution of the steam; 

r h OTi ctTOccd in that f h n n iiii iu g l Uy [Ak - ^ 




- miring the pr»d«ct in a dynamle mixer (101) wWch perf,™, a Hue 
mixing. thest.tie«,d heating of the 

pnKluct m,if.n„i„g the .«nper.t«re of the prodaet «.d enairtog it, 
sterilisation. 

2. Method as claimed in elaiml, characterised in d«rt the dynamic mixer 
comprises: 

at least a tank for coUecting the product; 

at least an agitator associated with the tank and opcratively active on the 
product to mix it; 

means for actuatiug the agitator. 

" ^ ^ ' "'" ^ ''■i^'"i '""^i ml , JMn rt.rirn, 1.n>l n,- ,n ^^pnmprUs, 

'" '■ ^-r - f n tl ig M l n mM, 

^ claimed mclaim>ch««»edsed in .hat the static mixer 

comprises: 

at least a tubular body wi^ which the product flows; 

a Phrality of fixed b^es. posidoned inside ^ tubuto body and so shaped 
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as to op««e continuon, deviafoos of a» p^duci, to allow adxiag. 
^ Mnf h .J u loimM j,, „ ) „,|„ , i^^„ „.„„, j^ j ^ ^ 
mixing stqis are simultaneous. 
6. Method as claimed in daim 




^ in that the steam injection 
«*es place byjnaanrofT^Iunaily of nozdes direcfly associated with the 
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